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EGGS AND POTATOES
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THE CALIFORNIA EGG COUNCIL

,Famlus Quikut Cutlery Set
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SEND NO MONEY...

just 2 inner seals from
new minute brew

NESCAFE
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1. All Purpose
Slicer Knife
Actual size 13°

2. Fruit & Vegetable
Knife
Actual size BK*
3. Swing Peeler
Actual size 6
 Stainless steel blades
* Hollow-ground edges
* Hand-honed
o Dishwasher-proof
bandies

instant

NESCAFE
coffee

new minute brew

. Mescaté Cutiery
More kinds This amazing offer is made to gef you to try the new, richer Nescafé indhe new, 3.4 8
of more people convenient jar. Buy it today, and brew a cup of the best instant you ever tasted! Gentiemen:
listen most to

KMPC

1) Fill out certificate iy Name 4 P
dial ’ ? I O 2) Mail it with 2 inner seals from either 6 oz or 10 oz. jars of ™, l g
’ ity _lone State___ jLd:
Nescaté to: NESCAFE CUTLERY, P.0. Box 22, Fremont, Ohio. o ATl s S e i e S

| am enclosing 2 inner seals from 6 oz. or 10 oz. jars of Nescafé.
Please send my Quikut Cutlery Set (All Purpose Sticer Knife, Fruit &
Vegetable Knife and Swing Peeler) to the address below—Please Print.
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